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China General Microbiological Culture Collection Center 
is a non-profit organization financed by the Chinese 
Government. It was founded in 1979 as the central culture 
collection in the cooperative network of various 
collections in China. The origins of the CGMCC go back to 
1952. Since 1958, it has been a department of Institute of 
Microbiology, Chinese Academy of Sciences. In 1985 the 
CGMCC was entrusted by Patent Bureau of China for 
preserving the microorganisms for the purposes of patent 
procedure and acquired status under Budapest Treaty as an 
International Depositary Authority in 1995. 

The CGMCC is dedicated to the acquisition, 
characterization and identification, preservation and 
distribution of bacteria, yeasts and fungi. It has, at 
present, more than 3600 bacteria, 6000 fungi, 2000 yeasts 
and 400 patent cultures. Only biological cultures of risk 
group 1 and 2 can be accepted. 

The main functions of the CGMCC are: 

1. to collect, preserve and administrate authentic 
cultures of microorganisms 

2. to supply CGMCC cultures to scientists , industrial, 
agricultural and educational institutions 

3. to provide information on microorganisms in the 
collection by the means of catalogue published or by data 
base 

4. to act as a center for the safe deposit of biological 
material for patent purpose under national law and the 
Budapest Treaty 

5. to provide a valuable service for the identification 

of 

microorganisms 

The research focussed on collection includes microbial 

taxonomy and development of preservation methods for 

biological material. The CGMCC cooperates with other 

national or international research groups in the fields of 

characterization and identification of microorganisms. 

, Ex ^w!^oiof^ el There are co-operations with other culture collections and 
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with other relevant international bodies such as WFCC, 
WDCM. 

Correspondence address: 

China General Microbiological Culture Collection Center 
(CGMCC) 

Institute of Microbiology, Chinese Academy of Sciences 
Haidian, Beijing 100080, P.O.Box 2714 
Tel: 86-10-62555614 
Fax: 86-10-62560912 
E-mail :cgmcc@sun. im. ac. cn 
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/ ^ccJiaromyces cerevj'sjae Meyer >x Hansen 

^ Chinese Strain lNj^rm*- AAV-^/TA * v N 


ACCC 2032 ]<= ISF <= 1PP 2.030 <= AS 2.500Medium 13 25-28C — 
: ACGC 2033 1< ISF <- IPP 2.03 1 <- AS 2.604 Medium 1 3 25-28C - 


ACCC 2034 1 <_ ISF <_ Shen gy an 8 Agn.Coll. .Indicator of value in antibiotic assay .Medium 13, 


ACCC 2035 h" ISF <_ Shan gh ai Guanghua Brewery . Indicator of value in antibiotic 1 
sassav Medium 13 25-28P 


ACCC 2036| <=ISF <=Be U in g Capital Brewery.Indicator of value in antibiotic assay Medium 13,' 
J25-28C. ' 

ACCC2O37j<=ISF<=PP2.032<=AS2.126.Medium 13.25-28C ~ | 


ACCC 20381k- ISF <= TPP ? 033 <= 9 i?r u P rin, m 11 o< oop — — — — l 
— y Avjz x . ^-vjj x jL. izojvieGium i5 y zo-zol^ ! 


ACCC 2039 1<= ISF <= IPP 2.034 <= AS 2.24 lMedium 13, 25-28C 
.^CCC 2040 J<- ISF <= IPP 2.035 <= AS 2.399Medium 13 25-28C 

ACCC 2041 j<- ISF <- TPP 2 03f> <= A S 9 si Medium 13 *>S ->ffP ^ — ! 


ACCC 2043 
ACCC 2045 
ACCC 2063 


J<- ISF <- EPP 2.037 <= AS 2. 1392.Medium 13, 25-28C ! 
]<- ISF <- IPP 2.038 <= AS 2.607Medium 13, 25-28C 

[<- JSF <- IPP <- Shanghai Third Phaimaceutical Factory indicator of value in 1 
[antibiotic assay Medium 13, 25-28C. 1 

|<- ISF <- IFFI 1346.Wine, beer and fruit wine veastMedium 13 25-28C j 


ACCC 2064 
ACCC 2065 
ACCC 2106 


|< ISF <-IKH 1363 .Wine, beer and fruit wine veastMedium 13 25-28C 1 
<- ISF <- ikH 1450.Wine, beer and fruit wine yeastMedium 13 25-28C "1 


ACCC 2107. 


<- ISF <= AS 2.604Medium 13, 25-28C. — | 

* ^ TJ^ 2 - 10 9Producoon of white spirit and alcohol from saccharified ! 
starchMedium 13, 25-28C. 


ACCC 2109 
ACCC 2120 


1 1S J*T^ S 2541 J>rodu P t,on of alcohol from hydrolytic quereus acutissima seed i 
starchMedium 13, 25-28C 


ACCC 2134 
ACCC 2135 
ACCC 2138 


<- ISF <- AS 2.500JVIedium 13, 25-28C 

k- ISF <- AS 2.5 1 6.Produces alcohol from high concentrati on beet j 
[molassesMedium 13, 25-28C. 

\< ISF <- AS 2. l62.Wine yeastMedium. 13, 25-28C 


ACCC 2139 


■0= TQT7 <^ — AO 1 /C/V? T> 1 i 1 i n- , . 1 1 r ' ji ; 

\\ I „ 2.607.Produces alcohol from hydrolytic quereus acutissima seed ] 
starchMedium 13, 25-28C. ■ 


ACCC 2143 


\^l S ^ < ~ ShenSyms ^C^J-Indicator of value in antibiotic assay Medium 13, i 


ACCC 2144 


<- ISF <- Shanghai Guanghua Brewery Indicator of value in antibiotic i 
assay Medium 13, 25-28C. i 


ACCC 2145 


25-28C < Be,jln8 Capltal Brewei y Ind,cator of value in antibiotic assayMedium 13, 


ACCC 2146 

I 


<— ISF <— Shanghai Third Pharmaceutical Factory.Indicator of value in antibiotic i 
assayMedium 13, 25-28C. 


ACCC 21491 
ACCC 2155 ^ 


"T J SF <- AS 2.606.Prdduces alcohol from hydrolytic quereus acutissima seed 
starchMedium 13, 25-28G. 

<- ISF <- AS 2.61 lMedium 13, 25-28C H 


ACCC 2157 1 


J-J <- AS 2.399J>roduction of alcohol from hydrolytic starchMedium 13, 


ACCC 2158 f< 
ACCC 2160|< 


— ISF <= AS 2.1392.Production of rice wine(excellent strain)Medium 13 25-28C. 1 
=-ISF<-AS2.63lMedium 13.25-28C " "] 
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• ACCC 2161 |<= i{"['\= AS 2.982.Medium 1 3, 25-28C. 

jACCC 2162k=lSi '<= AS 2.1. Medium D,25-28C. * ' 


, ^vv_^<^ zlbJ ;|< JSF <- AS 2.2.Medium 13, 25-28C. ' — " 4 * u - j 


, >\L^(_ -Zl 64,1<- JSF <- AS 2.3. Medium 13. 25-28C ~~ j 


jACCC 2165 


<<- ISF <= AS 2.4. Medium 13 7 25-28C. ( — { 


I ACCC 2166 
! ACCC 21 67 

r 


,<= 1SF <= Henan Bianjing Brewery. Beer yeastfbottom yeast) Medium 13 2S-9RT**"*"f 
<= lSF<=Zhengzhou Food Factory. Brewer's yeast.Medium 13, 25-28C. ~] 


jACCC 2168 


ij<- 1SF <= Zhengzhou Food Factory. Brewer's yeast(west germany yeast) Medium 13 i 
25-28C. " 


; ACCC 2200 


i<= 1SF <= IFF! 1408.Brews white spirit and toFerates 18% alcohol .Medium 13 

j25-28C. | 


i ACCC 2202 


\<= ISF <= IFF! 1 032.Rice wine yeast.Medium 1 3, 25-28C. 


; ACCC 2203 
j ACCC 2204 


<= ISF <~ BAU 2.606.Medium 13, 25-28C. 

<= ISF <= IFF! I752.Medium 13, 25-28C. : 


| ACCC 2215 


<= ISF <= Zhengzhou Food Factory.Beer yeast Medium 1 3 25-28C 


■ACCC 2216 


<= ISF <= AS 2.452. Awamori wine yeast.Medium 1 3, 25-28C. 


ACCC 2219 


<= ISF <= AS 2.347.Medium 1 3, 25-28C. : 

<=s SRID Yl France (Ahrwilar veastY Too fermentation br^wprv vpact M^rK^m n " 
25-28C. ' ! 


| AS 2.2 


^SRID Y3 (Albion brewery yeast, l).Medium 13, 25-28C. 


i AS 2.3 3 


<= SRID Y3 (Albion brewery yeast,2).Medium 13, 25-28C. ■ | 


AS 2.4 i 
j AS 2.5 ; 


<= SRID Y4 (Albion brewery yeast,3>Medium 13, 25-28C. J 
<— SRID Y5 (Albion brewerv vea<it^ MpHinm 1^ 1 


I . AS 2.7 j 


<= SRID Y7 (American whisky yeast).Medium 13, 25-28C. : 


AS 2.8 


7- otviu 10. rrom appiejvieaium 1 J, i>Zot. 


A "7 O ■ 

\ AS2.11 


r . .P? 11 .?P.P/ e - ? ro 9 uc V on °^ s^ong wmeJvledium 13, 25-28C. 
<= SRID Yl 1 <= British Burton Brewery (Burton-on-Trentpreweiy strain 
l).Brewing yeastMedium 13, 25-28C. 


AS 2.12 

: Als 213 ™"*; 


<= SRID Y12 <= Bretish Burton Brewing (Burton-on-Trent brewery strain 
^Brewing yeast.Medium 13,25-28C. i 


<= SRID Y14 <= Denmark.Denmark brewing yeastJVledium 13, 25-28C. 


AS 2.15 3<= SRIDY16(Bierhefe150).Brewingyeast.Medium 13, 25-28C. 
AS 2. 1 6 f<*-SRJD Y18 (Bierhefe 212).Brewing yeastJvledium 13, 25-28C. 
AS 2. 17 }<- SRID Yl 9 (Bierhefe KtyBrciriing yda^M^Um'tSris^ic' 


:V_A^j2^23'_;;J^-SRlb Y!25.Activity dried baking yeast.Medium 13^ 25-280. 


AS 2,24 \ 

:■■ AS 2.28 '. 
AS 2.50 


<- SRID Y27,British Burton Brewery (Burton-on-trent brewery strain).Medium 13 
25-28C: • 

<= 5MD Y3l.Genn^ic champagne yeastJvledium 13, 25-28C, _ ; 
<= ^RID Y58.Cognac brandy yeast.Medium 13, 25-28C. " 


; 'AS 2.53 


<= SRID Y64 r (Hefe Logos).Production of distilled spirits and alcohol .Medium 13, ! 
25-28C 


I^AS 2^56 


<= SRID Y67.(jphannesbury 2).Medium 13, 25-28C. 


! AS 2.69 } 


<= SRID Y82.Spain laureie yeast Mfedium 13, 25-28C. 

<=SRID Y83. (Liebfranenmilch)Jvledium 13,25-28C. 1 


j AS 2.93 ;! 


c= SRID Y13S.(Rasse 2).Prcxlucti6n of distilled spirits and alcohol Medium 13 j 
15-28C ! 


j AS 2.96 if 


SRID Y140. Yeast used in amylo process JMedium 13, 25-28C. j 


[~ AS 2.97 1- 


SRID Y14 1 .Awamori wine yeast .Medium 13, 25-28C. j 
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! AS 2.98 ]<f ID Y142.Awamori wine yeast Medium If 5-28C. ; 


AS 2. 100 j|<= 5KJLD Y145 (Saccharomyces bayanus). Cognac brandy yeastMedium 13 i 


AS 2.101 


ii <— GSRICI 101 (Rasse 2).Production of distilled spirits and alcohol Medium 13 

j25-28C. | 


AS 2.109 
AS 2.1 10 


GSRICI 109 From leaven Zizhonp Disillprv Sirhiian PrriHnrtinn r\f Hir.+;ii^7i^ 1 
[spirits and alcohol from starch mashing liquidMedium 13, 25-28C. 1 


! <=r GSRJCI 110 fSaccharomvce*; anamemiVl <= STTF fNTRRT in^fY\ Tic^r! i« A™,ri~ i 
i process-Medium 13, 25-28C. 


AS 2.112 


;<= GSRICI 1 12 <=NCTC 2031 (Rasse 12).Production of distilled spirits and ! 
; alcoholMedium 13, 25-28C. j 




|<= GSRICI 1 i 3Medium 1 3, 25-28C. j 


AS 2. 1 1 6 


<C— CiSRTr^T 116 T^rrwn 1 Mvpri 7\ , 7\\f\r\o X\\c\\\\(*t\t QirFinan TTormoMt/»+! a« _ r» ■ 

vjoivi^i i iu. x lujji icavcji, z^jzjioiig j^ibuiJisryjOicnuan. jrerm entati on 01 sucrose 
liquidMedium 13, 25-28C. 


AS 2.H7 


<= GSRICI 117. From IianyangDistillery.(Saccharomyces willianus). Produces 
alcohol from sucrose molasses at high teperature Medium 13, 25-28C 


AS 2.118 


<= GSRICI 1 1 8 (Saccharomyces royeis)Medium 13, 25-28C. ' 


AS 2. 1 1 9 J<= GSRICI 1 19Medium 13, 25-28C. 


3<= GSRICI 121. From leavening dough, Wutungchiao,Sichuan. Production of feed 
AS 2. 12 1 faeast by use of furfural hydrolytic liquid. Acta Microbiol. Sinica 
jl7(3):231-238,1977Medium 13, 25-28C. 


AS 2 125 f <_ GSRJCI 125 (Rasse 12) <= Beijing Agricutural University .Production of distilled 
' fspirits and alcoholMedium 13, 25-28C. 


AS 2.126 |<- imSake yeastMedium 13, 25-28C. '"' 1 


AS 2.128 |<= GSRICI 128 <= TEE Sake yeastMedium 13, 25-28C | 


AS 2.129 jj<= GSRICI 129_Produces alcohol from sucrose molasses Medium 1 25-28C ! 


AS 2. 1 3 1 j<= GSRICI 1 3 1 (Saccharomyces peka) <= TEEMedium 1 3, 25-28C | 


AS 2. 1 32 f<= GSRICI 132 <= TEEMedium 13, 25-28C. — 


r AS 2. 139 f<= GSRICI 139. From leaven, Jianwei,SichanMedium 13, 25-28C i 


AS 2. 143 |<= SRID Yl 5. Copenhagen brewing yeastMedium 13, 25-28C. 1 


AS 2. 144 f<= GSRICI 144.Whiskey yeastMedium 13, 25-28C. j 


l_AS 2. 1 45 J<= GSRICI 1 45 .Brewing yeastMedium 1 3, 25-28C. 


AS 2. 1 46 |<= GSRICI 146 <= TIIE.Baking yeastMedium 13, 25-28C. i 


^^2A48 J< = GSRJ CI 148 <=NEE.Champagne yeastMedium 13, 25-28C. 


AS 2. 149 |<= GSRICI 149 <= NEE.Wine YeastMedium 13. 25-28C. ! 


AS 2.150 i 


<= GSRICI 150 <= NDRWine yeastMedium 13, 25-28C. 


AS 2.151 j 


<= GSRICI 1 51 <= TEEWine yeastMedium 1 3, 25-28C. j 


AS 2.152 


<= GSRICI 152 (Saccharomyces formosensis) <= SIEE.Alcohol yeastMedium 13 
25-28C 


AS 2.156 


<= GSRICI 156 (Saccharomyces marxianus) <= SHE <= HBK Wine yeast Acta 
Microbiol. 2(6): 262-266, 1960Medium 13, 25-28C. 


AS 2.161 | 


<= GSRICI 161 <= NBEBrewing yeastMedium 13, 25-28C. j 


AS 2.162 1 


<= GSRICI 162 <= SnE.Production of distilled spiritsMedium 13, 25-28C. •' j 


AS 2.163 | 


<- GSRICI 163 <= SHE <= JTBEMedium 13, 25-28C. 


AS 2.168 i 


<= GSRICI 168 <= SUE <= Britain JPood yeastMedium 13, 25-28C. 


AS 2.171 ] 


<= GSRICI 17K=NIIE <= JIBE.Wine yeastMedium 13, 25-28C. j 


AS 2.172 , 


<= GSRICI 1 72 <= NITE.Wine yeastMedium 13, 25-28C. j 


AS 2.173 | 


<= GSRICI 173 <= SBB <= Gwemany.Wine yeastMedium 13, 25-28C. j 


AS 2.174 | 


<= GSRICI 1 74 <= SIIE.Shaoxing rice wine yeastMedium 1 3, 25-28C. 1 


AS 2.176 [ 


<= GSRICI 1 76 <= NDE. Alcohol yeastMedium 1 3, 25-28C. f 
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A?-?.:. 18 iL. ! <_ bj ^'Cl 182. From leavening dough.Mediiim T3, 25-28C 
L A S 2.185'" <=GSRICI »8S<=N)IEFmftwTne ye ast.Med ii.rn 13, 25-28C, 

! A S 2. 1 89 ^ SR J? 1 89 From dre 8 s in Shuanghesheng'Breweryi; Fa.it ^ne yeaXMe"di'um | 
1 1 3, zo-ZoL. -Jj 

i ? .?.:. 196 j <= GSRI<:n96 < = Naj^ngDi^iiejY (Rasse l2).M^diiun 13, 25-28C 
_ AS 2.200 J<= GSRICI 200. From portulaca oleracca.M^diunTIs, 25-28C * — "~ 

A S 2.213 j<= SR 1D Y 1 60 (S accharomyces )indner).Medium 13, 25-28C. ~" 

-^.^? J?'?j j?... J <= SRTD Yi63 (Saccharomyces inan dshuricus).Mediurn 13, 25-28C~ 

: ^S2.240 |<= SRID Y200.Baking yeastMedium 1*3/25-280" '"^ 

!_ AS 2.241 ;<= SRID Y2Q1, Brewing yeaet.Medium 13, 25-28C. 

AS 2.242 H^SRID Y2(^.Mediu m \\25-2%ci. ' . .' 

! A 5 !?: 26 - 5 . J <= SR BP Y236Medium 13 , 25-28C~ " ™~ 

L. A^l:l?3 . >= SRID Y279.Medium n] 2*28C. * 

;_^^327'j[<- SRID Y329.Medium 1-3, 25-28C 

AS 2.335 l57_SR1^337.Medm r ~ 

AS 2.336 j<= SRID Y3'40(Torula sp.),Mediurn 13, 2S-28C.~~"~ 

AS 2.344 |<= SRlD Y353.Medium 13, 25-28C. 

AS 2 346* l<= SRTD Y355 F ™it wine yeast; used for microbial transformation of 
Ister oidJVledium 13, 2S-28C. 

AS 2-3 67 |<= Lanzhou L 1 0 02(Saccharomyces wan chirig^Alcohol yeastMedium 1 3, 25-28C'" 

- A5_j? 368 i <== Lan 2bou L 1 01 2(Saccharomyces enipsoideus);Wine yeastMedium 13725-28C. 

AS 2.374 |<= Lanzhou L 1 2 1 2 . Win e yeastMedium 13, 25-28C. ~" r "~ * 

AS 2.375 j<= Lanzhou L5 1 4.Ba king yeastMedium 13, 25-28C. 

AS 2.377 |<= La nzhouLI 16.Alcoh ol yeastMedium 13, 25 -28C. 

AS 2.379 Lanzhou L5 18. Shanghai soy yeastMedium 1~X 25-28C. " " 

AS 2.380 ^ <== Shiyan p apermaking Factory <= USSR P33.Prcductionof alcohol by using sulfite! 
|waste liquid.Medium 13, 25-28C. j 

AS 2 38 1 5 <== Shiyan Pa P er making Factory <- USSRP33.Production of alcohol by usTng sulfite! 

[waste liquid.Medium 13, 25-28C. ^ i 

AS 2.382 i <= Shi y an Pa P erm aking Factory <= USSR P33.Production of alcohol by using sulfite! 
iwaste liquid.Medium 13, 25-28C. 

AS 2390 •<= Shiy an Papermaking facto ry (Rasse 2). Alco hol yeastMediu m 13, 25-28C. 

AS 2.392 j<= ABP (A396).Alcohpl yeastMedium 13 x 25-28C 

AS 2.393 j<=^ ABP(Ha-Pl 2). Alcohol yeastMedium 13, 25-28C. 

AS 2.3 94 ;<= ABP.Hae rbin champayne yeastMedium I3,25-28C. 

AS 2 395 j <= ABP <= Soviet Union P33 ProdutTon of alcihot by using sulfite waste 
jliquid.Medium 13, 25-28C. 

AS 2 3 ^ 6 Acheng Sugar Refinery.AlcohoI yeastMedium 1 3, 25-28C. ■ 

AS 2.397 <= Nanyang Distillery .Medium 13.25-28C. 

AS 2 398 <== Achen 8 SugarRefinery(Rasse !2).Produces alcohol by use of beet ~" 

, molasses.Medium 13,25-28C, 

AS 2 399* <= Tiah j in Distillery(Rasse 12).Produces alcohol by use of hydrolyuc starchMedium 
" [13, 25-28G. 

AS 2.400 



AS 2.401 



<= Tianjin Distillery (Rasse 12).Produces alcohol from starch-mashing 
liquid.Medium 13, 25-28 C. 

<= Qingdao Brewery. Americaii ^wne yeast MediunTT3 > 25-28C. 



AS 2.403 



<= Dresden Yeast Factory, Democratoc Germany .Baking yeast Alcohol 
yeastM edium 13, 25-28C. 
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AS 2 406 jT ''^i DistillayJToducs alcohol by wT' hydrolylic slarch.Medium.H II 


AS ^ 4 ° 7 feSSc D)St " Jery(RaSSe 12) Produces a,coho1 b y ™ Of h X "dror y Ucstarch.Mediu m 

CAg 2.408 .j^Char^P.oneerWine Co.3. From wheatMediumi 3^253(2 — 

AS 2.409 _jj<_Changyu Pioneer Wine Co.] 1. From appIe.Medium 13 '25-2kT~~~~~"*H 


r-~ ^- 413 )< Jinan Distillery masse 12).Medium 13,25^28C ~— " -~ — j 

AS 2.414 j< DisUleiy (Otan).Production of alcohol from asccharified liquid.MediuVTTI? 


|__AS 2.41 5 j< Dlst '»ery (^Production of alcohol from asccharifiedTiquid.Medium 13, j 
p*?. 2.416 < Jinan Distillery (G.Y.).Medium 13. 25-28C ~ °™ — 1| 


L AS 2 :. 4 . 17 . j< Shenyang Brewery l5.Brewing yeastMedium 13 25-28C = === ~ji 

r~^?-P-^ da ° BreWe, y <- Bei J' in g B I?™_y*_^^ 

r" ' ^22 <<__T.ai.jiii D IS tillery (Otan). Alcohol yeastMedium 13 25-28C ~ 1 

— ===== Z±^. ...i^yiiiUiiLilleiv (b.S>>. Alcohol yeastMedium 13 25-28C if 


AS 2.424 k Tianjin Distillery (Rasse 12).Medium 13, 25-28C ~ " "™" = 1 

AS 2.426 h . J, W. , S _8" Refinery (F396).Production of alcohol from cane ' ~ 1 

Jm ol asses Medium 1^ o< 0Qr> v u ^* ,IC | 


AS 2.427 


/ ,e y^8 Su .S" Refinery (S396).Production of alcohol from cane j 

molassesMedium 13, 25-28G. 1 


AS 2.428 


S^sl^^ 


AS 2.430* | 




AS2 - 431 ^^^^^^^^^^^^^^~\ 
-~4l^L Chan gy"P»oneerWine Co.30. From sak e .Medium 13, 25-28C — h| 




-^-^•T 33 £: ^nM8Syu Pioneer Wine Co.35.Wine yeastMedium 13 25-2Rr~""' — i 

J!f±!!l>C^^ Fr ° m baiTd - Wfne y^eat-resisting to . j 

2 .: 437 j<- ABSW lOJBrewing yeastMedium 13, 25-28C — - ~J 

_AS^_440 .k- AUSYVI ^Brewing yeastMedium 13 25-28C ~ 1 

^___2-441 p ABSW 15.Brewing yeastMedium 13, 25-28C "~— 1 




AS 2 -, 4/ l 3 p ABSW 17£rewing yeastMedium 13,25-28C "" If 
=A** j<- ABSW 21^Brewing yeastMedium 13. 25-28C 1 

°aH-§5 b-^IS < SaCChar ° m ^™^^ 13 , 25-28C 1 
~AS^IV-D ^!Joif CC !r- £ " yCeS awam ori)Awamori wine yeast Medium h^nrl 


: 


- 7 ^L^±^^m^Soharo m yc e s awamori).Awamori wi„ e yeastMedium 13, 25-28C. ' 

AS> 2.458 ||< ABSW 225. Wine yeastMedium 13 25-28C - — " " ~f , 

AS 2.459 j<-ABSW ~240.Pear wine yeastMedium 13 25-28C ' ■ " — j 

. AS__..460 £<= ABSW 251. Whiskey yeastMedium 13 <K.w " r— = -j 

_AS 2.463 -k ABSW277.MpHim» W - ^~ ■ — 1 

jA^2_467 j< ABSW 307 (Saccharomyces mandshuricus).Medium 13 25-28C '~ ! 

Tm^ 3 p ^ i i i gePhgg"-aceut,cal Factory <- Shenvarie Distill^ ?ftr j 

-^f^f^fc^^ „ ; 

A? 2.488 j<- JAF (Rasse 12).Medium 13, 25-28C •'• 1 

AS 2.489 |<=JAF(Otani).Mediuml3,25-28C. — ~— 
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AS 2.490 !<= JAF(G.S\)Medium 13, 25-28C. 



AS 2.500 !<= SiPP <= ATCC ?080.Activity dried yeast.Medium 13, 25-28C. " " 

A<s -> SO? - <= S1PP <= The United States Red Star Yeast F-53. Activity dried yeast Mediumli - 
^" I25-28C. 

AO 9 <r ft o : <= STPP The United States Red Star Yeast F3 1 Activity dried yeast.Medium 1 3 

I25-28C. 

AC 2 st)4 - <= <= T,ie United States Red Star Yeasy F-22. Activity dried yeast Medium 13 
I25-28C. 



AS ^516 i <= AB ^ W <= Haerbin Distillery. Production of alcohol from high concentration beet 
* . jmoIasses.Medium 13, 25-28C. 



AS 2 535 ! <== ^ 1 <== Soviet Union.Production of alcohol from wood-hydrolytic liquid and 

* jsulfite waste liquid.Medium 13, 25-28.C. 

AS 2 536 ^ <= <== USSR > Production of alcohol from wood-hydroiitic liquid and Sulfite 
" [waste liquidJVledium 13, 25-28C. 

AS 2.541 * K=Nanyang Distillery Mixed yeast (Nagatkasling 2)?Production of alcohol by 

jfermentati on of quercus a cutissima seed starch.Medium 13, 25-28C. 

AS 2.558" j<= ABF LIJBaking yeast.Medium 13, 25^28C. ' 

AS 2.559 |<= ABF L2JBaking yeaslMfedium 13, 25-28C7 

AS 2.560 |<= ABF L3 .Baking yeastMediurn 13, 25-28C. * 



AS 2.56 1 !<= ABF DR.Baking yeast.Medium 13, 25-28C. 

AS 2.562 j<= ABF W <= The German Democratic Republic.Baking yeast.Medium 13, 25-28C. 

AS 2 576 ^ <== ABSW <= lnstitute of Alcohol and Wine USSR.Production of alc^hoflVorn beet 
;mol asses. Medium 13,25-28C: 

AS 2.593 i<= Acheng Sugar Refinery (Rasse YA).Medium " 1 3, 25-28C. 



AS 2.594 !<= IMAS .Sodium fluori de- trained yea st.Medium 13, 25-28C. . • ~ 

AS 2.595 ;<= Beijing; Brewery (Beer type B I ) : Medium 13, 25-28C. ~ 

AS 2.596 [<= Beijing Shua ngheshe ng Brewery <= Denmark.Beer yeast.Medium 1 3, 25-28C. 

AS 2.597 j<= Qingdao Brewery.Brewery yeastMediurn 13, 25-28C. 



AS 2.598 :<= Shenyang Brewery (type boli).Brewing yeastJVledium 1 3, 25-28C. ~ ~ 

AS 2.599 f<= Shenyang Brewery JB rewing yeastMediurn 13, 25-28G. 

_AS 2.600 ! <~ Shenyan g Brewery (Type U).B re wi ng y eastMedi urn 13, 25-28C... 

AS 2.601 j<- Sheny ang Brewery (f hpeB) T B rewing yeastMediurn 13, 25-28C. 

AS 2.602 j<= Shenyang Brewery (f ype P).Brewing yeastMediurn 137^28C; 

AS 2 .603 io Shanghai Guangh ua Brewery .Brewing yeast.Medium 13, 25-28C. 

Ao 9 \<- Beijing Shuanghesheng Brewejy(1538) <=^ Denmark.Beer yeastMediurn 1 3, 

• |25-28C : . 



'A q ^ <= = Beijing Shuanghesheng Brewery 1251 <= Denmark.Beer yeastMediurn 13, 

AS 2 606 j <=i Nanyang Distillery, 5.JPjrdduction of alcohol by fermentation of quercus 



{acutissima seed starch.Medium 13, 25-28C. 



AS 2 607 « <= Nan y an 8 Distillery Production of alcohol by fermentation of quercus acutissima 
_ ' jse ed starchJvlediu m 13, 25-28C. • • 

ac o /- 1 a i <= AS 2.1 19.Production of alcohol from cane molasses (high temperature - 

A „_ 6I ° Jtype).Mediumj3,35C. ■ ; j - , _ .■ 



AS 2.611 |<= AS 2.346J 7 ruit wine yeast of high temperature type.Medium 13, 35C^ 

AS 2.61 2 j<= Tong hua Winer y (From grape, fong hua^^oducti on of wineMedium 13, 25-28CJ 

AS 2.614 {<= Tonghua Winery • 1 ^jO.Production of wine.Medium \3 y 25-28C. 
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AS 2.620 j<7"-7^from AS2.42 Femeiit S Quercu S ac^ im a seed starch to produce 
ale ... J. Resists 20% tannic acidMediurn 1 3, 25i. ;C. P r oquce s 

AS 2.628 



<- Shanghai Institute of Light Industry <=~Shanghaf Yeast Factory^ tT^T GernTalnv 
(fesse 2).Mediurn 13, 25-28C. • Germany 



AS 2.629 



AS 2.630 



AS 2.631 



AS 2.638 



AS 2.666 
AS 2.715 



^^^n!^^ U ^^^^^ YeastFactory 72^ 



I 



<- IMAS. From Maotai leaven 191 Yl .Medi um 1 3, 25-28C. 
1l^ z .h° u Maotai Distillery .Medium J3, 25-28C, ' 



pjj una " Distillery. From leaven .Medium 13, 25-28C 



L A S .2.742 j<= Guizhou Xiuwen Distillery. Fro m leaven MeS j ^ o< 28C 

^ 2 :Z±L <= I MAS. From leaven of Jiande Distiil ejry 63aMedium 'l3, 25-28C " 
!_AS 2.748 j <= Jiande Distillery. From leavenJylediu m 13. 25-28C. ' 

r"V- TAJ A O T? 1 ^ T. \ _' 1 r 



— — — .vh .vi^uvujuiu AJ, ^J^ OL. 

A£> 2.769 («=, JMAS. From leaven, Fu jian Medinm 13 7S.9«r 
AS 2.773 }<= p - »*- '•" ~ '~r~ = - === ' - 



AS 2.796 



j^F^fastitute of Indusjry^Fr^whhejeayj^ 
<-Henan Huan gchuan LhstiUery. From sweet hq uor.Medium 13 ?s.9sr " 

<== AnKm "P*I r»*I1l t? t ^ Z~- 71 ' : — — — , _i 



- — » ^ ^ win awcw uquu r.iv 

r ^.v 870 <= Anhui Distiller y. From leaven.Medium 13 2532 8C 

*g 2 :?ZlJ< = Anhui Distillery. F rom leaven 177b.Mediurn~Tr ^F 
i At> 2.907 J<= IMAS. From pig dungMeHinm n 

^Institute of Ephr^sM^^e^j ploid"^^ 



AS 2.982 



<- Institute of E phrussi, France. Diploid. (melkueVMedium 13, 25 -28C 
<- USSR.Assay tryptophane strai nMedium 13, ?.^9RP 

— T to r»T* a ^ 7" I ~ ; ■ ' "~ • - f ♦ ., — _ L!^.. _ . 




AS 2.983 

AS 2.996 

,-.A S 2 : 9 , 9 ZJ5r.,USSR.Assay of vitamin B6Medium"l3, 25-28C . 
.AS 2.998 |<= USSR.Assay of inositol.Medium 1372S-2 8C. 
AS 2. 1 042j pIMAS. From Maotai^SMedhim' 13, 25-28C. "~ ~~ 

AS 2-1189 F Ouangdong Institute of Sugarcane-Cuba Produc tion of rum by fermentation of 
jsugarcanemoIassesMedium 13, 25-28C. lermemation ot 

AS 2.1190 F^uangdong Institute of Sugarcane <= Cuba 2 Production of rum by fermentation 
|Qf sugarcane molasses-Me dium 13, 25-28C. n 

- AS 2 ^l^. i^YfoNam 6 (Candida robu1to).Medium 13,25-28C . 

AS 2.1364 j|<= Hanyang Distillery.Alcohol yeastMedium'l 3, 25-28C. 



AS 2 1 392 25.^^ W ° rkerS Pe3SantS Disti,,ei y 501 Production of rice wineMedium 



AS 2. 1396_|< = Shanghai YeastFactory Y26JvIedium 13, 25 -28C 
Ag- g-. 1 _R= JSB 6 Sake yeastAlediu m 13, 25-28C ~ 



AS 2. 1407 >= JSB 7.Sake yeastMedium 13, 25 28C. 



AS 2.1416 



AS 2.1417 



AS 2.1418 



Ha ° w 1 *: Fr ° m American ADY (Activity Dried Yeast) sample 
Activity dried yeastMedium 13, 25-28C. 



( <- IMAS (XUHaoJC-3). From Australasian ADY sample. Activity dried ' 

■ yeastMedium 13,2S-28C. . . 3 

Qwc*' Ff0,h U,St - BsocadeS ' ADY sam P le - Activitydried yeast strain.Medium 13, 



J. Bact. 



AS 2.1419 V ATCC 7752.Activity dried yeast strain;assay of vitamin B6 
. |l 2 ^267-271,1975Medium 13, 25-28C. 

AS 2. 1 420 fcr ?f^J nStitUte of Molecular Biology.Skq~-2n:a/+, adel/+, +/ a de2, +/hisl Medium 



O lO 'MAO 



• AS 2 1421 ! <_ iwvS prom fran ce activity dried yeast sample; France wine yeast.Mediuni 13 il 
: . I25-28C. >v I 

AS 2 1422 | <=National Collection of Yeast Cultures. (NCYC 43 l)TrodiJces alcohol Medrum ^ 

. . * _ [13^25-280. i 

_AS 2. 1 : 43 6"' !<=~AKU 4 ] 00* Medium" J 3, 25-2*80. ■ -j 



AS 2.1437 |<~AKU4I0I.Medium 13,25-280. 

AS 2.1438 !<= AKU4l03.Medium 13,25-280. 

AS 2. 1439 j<= AKU 4 1(M. (Y.UW3).Medium" 13, 25-280. _ 

AS 2. 1443 |<= AKU 4 i09 (Association 2).Medium i 3, 25-280. 

AS 2. 1 444 j<= AKU 41 10 (Association 3).Medium 13,25-280. 

A S 2.1445 j<=AKU4 li~l (Association ijMz&um}!, 25-28C. 

AS 2. 1 446 ! <= AKU 4 1 12~Medium 13, 2 5-28C." • " 

AS 2. 1448 "<= AKU 4 124 .Medium I3,25-28C ~ 

AS"2!l450 !<=AKU4l26.Medium 13,25-280, 

AS 2 .1453 l<=AKU 4130.Medium"i3, 25-28C7" 

AS 2.1454 |<= AKU 4131. Medium 13,25-280. 

AS 2.1 455 k= AKU 4 1 36 'Medium I3~ 25^80." 

AS 2.1468 !<=AKU4102.Medium 13,25-280. 



AS 2.1525 ? < = Shanxi Institute o f Food Indttstry .Wine yeaslMedium 13, 25^280. 
AS 2.1616 k=CBS 1782.Medium 13,25-280. 
AS 2. 1 6 1 9 ;«= IGC 2608.Medium 13, 25-280. 



CTCC 4003 i<= SCFS <= Xupu Wine Factory, Hunan.Producing be er.Medium 72, 25-28C. 

1JD 001 92 k= \S 27s607MediCal research.Medium 60 & Medium 15, 25-28C " 

TD 00 1 93 IMAS.Medical research .Medium 60 & Medium 15, 25-280. 

Tr> nm OA ^ Hangsu institute of Microbiology ,Wuxi.Y8c-200 1. Medical research.Medium 60 ' 

UU V : & Medium 15, 25-280: 

1 n on l OS <== Jian S su Institute of MicrobioIogy,Wuxi.Y8d=2007.M.edical research.Medium 60 

JZ> :& Medium 15, 25-280. 



m nniofi i<- Jiangsu Institute of Microbiology,Wuxi.Y8e=2008.Medical research.Medium 60 
;& Medium 15, 25-28C: 

:<= Jiangsxi Institute of Microbiology,Wuxi.(Y8f=2009).Medical rescarch.Medium 60 
'& Medium 15, 25-280. 



ID 00197 

IJD 00198" 

ID 00199 

1FF1 01001 
TFFT 0 1 002 



<- TMAS.Medical research.Medium 60 & Medium 15, 25-280. 

<= Jiarigsu Insyiyute of Microbiology, Wuxi.Y8h=2023. Medical research.Medium 60 
& Medium 15,25-280. 

<= Isolated by SRIFFl.Fermentation of alcohol.Medium 77, 28-30C. 

<= Wei Aisi, Jin Peisohg^Fermentaiion of alcohol and glycerpl.Medium 77, 28-300. 



IFF! 01004 .<= Wei Aisi, Jin Peisdn&BrewingyeastMedium 77, 28-30C. 



TFFT 0 1 005 J<= Wei Aisi, Jin Pei song. Fermentation of shaoxing rice wine.Medium 77, 28-300. 
IFF I 0K)06 Wei Aisi, Jih Peisohg^Fenhentatioh of shaoxing ri pe wine.Medium 77, 28-300. 
IFF ! 01003 l<7 Wei Ajsi, Jin Peisong,Fermentation of shaoxing rice wine.Medium 77, 28-300. 



TFFI 01009 :<= Wei Aisi, Jin Pei song. Fermentation of shaoxing rice wine.Medium 77, 28-300. 
IFF! 01010 j<= Wei Aisi, Jin Peison g,Fermentat ion of shaox in g rice win e.Medium 77; 28-300. 
1FFI 0 101 2 Wei Aisi, Jm Peisong. Wine makingMedium" 77, 28-3007 ~ ""~ 



TFF T 0101 5 j<== Wei Aisi, Jin Peisong.Production of soy sauce.Medium 77, 28-300. 
1FFI 01016 [<= Isolated by Fang Xinfang Production of soy sauce.Medium 77, 28-300. 
1FFI 01017 j<= Isolated by l^ng XinfangTroduction of soy saucejVfedium 77, 28-300. 



IFFT O^O^l^j^I solate d by Jin Peisong.Production of distilled spirits.Medium 77, 28-300. 
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"t 



jJ22!L2I22i j5" >0, iL e .l ^F^t^^|^o^tion^fa|coV ' Medium 77, 28-30C. 
UES 01027 ! < - - ><ated by Jin P eisongFermentation ofajc^.MednV^ 

I l^nno^ 

USL21°^ PeisongProduction of ydbw rice wine,Medium 77['^nrPr"'li 
J? FI 01036 Ji^j!ollt edby JinPeisongProduction of yellow rice wine M*Hi„m 77' 
IFFI 01037 <= TcnlatArl h„ t;„ t>~ ... ... 1 ' uv ^ 



■^IP2P 2 7 . <= Is o'ate d by Jin PeisongProduction of yellow ricewine.Medium 77 2s3oT 

IFFT 01O47 TenU^ u.. t:_t>.- ~?; ~~. : ....> 



~^g= . nin . 0 ih - a w jronuw "^^nt^xeai um //,28- 30C 

^-££j°i£lf_^^^by Jm PeisongJennentation of distilled spirit S .MlI^n7T^s^ 

TT?T7T -1 /-w .4-. !<= JaDan Wan Shancr XUoi T T?.>„*„ t? ..^1'. >- . •" '■ ' ■ 



IFFI 01043 

IFFI 01044 
IFFI 01045 



:= Japan Wan Shang Wei Lin Factory .Fermentation of alcoh of and distilled 
spintsMedium 77, 28-3 PC. 

28-300° ^ AJCOh0 ' FaCt0Iy ° f Japan ^ roduction of alcohol^r^pTri^edk^77 



IFFI 01048 




IJFFI 01049 
[ IFFI 01Q50 



<- USA Producation of spirits.Medium 77, 28-30C. " ~" 

Fermentation of distilled spirits & al coholMedium 77, 28-30(1 



<^Japan.Ferm entation of distilled spirits & alcohol .Medium 77 28-30C. 



: ~ JapariJermentation of alcohol & distilled spirits.Med ium 77 28-30f! 



1 m»52 <-USA Fermentation of alcohol & distilled spirits.M ed'ium77. 28-30(5° 
-ffF! 01059 j<= GejmanvJermentarinn cpir^ T^r| mTr , 77 28-30(T~ ~ 
TFTPT m n<n lU-r? -r. :~. . . . . _ _. 



IFFI 010 60 j<- Germany .Fermentation of snirite Medium 77 ?«-inr 
IFF! 01063 Et;^t>»: ^ „ . . . 



-JinPeisongProduction of shaoxing ricejwineJVledium 77, 28-30C. 



fcljojated by ^in PeisongProduction of distilled sni rits M^^tT^p 
i^J^J OI202 IK= JIB Beer brewing.Mediurn 77, 28-30C. 



IFFI 01203 ?< = JIB.WinernaJring.Mediurn77,28-30C. 



IFFI 01205 3<= JIB.WinemakingrMedi um 77 2R-^nr" 
1 Kkr m ong a.-— nr. 1? . .. - . " . j 



IFFI 0120 6 j<= JJBJermentation of sha oxin rice wine.Medinm 77 ?»-^nr- 

TTM7T C\ 1 ona C tttv T "Z : — . '. .. '-- • ' ' 1 i , 



FFFI 01207 3<= JIB P roduction of sorghum liqu or.Medium 77 28-30C 

I WT m or>o iU— tto t^__ ^ . ..... . -r- m „ > 



IFFI 01209 j|<= JIBProd uction of alcohol & liquorsJrfedi'um 77. 28Sb7T 
IFFI 01210 t <= JJB.Sake brewin gJMediu m 77, 28-30C ~" ^ 



| <= JIB Production o f ^alcohol J^edium 77 7R^nr 



IFFI 012 12 j<= Germgny.Wine maJdngMedium 77 y 28-30 C. 
IFFI 0 1213 j<= Germany .Wine mak ingJvledium 77, 28-3 PC 

TRFT fll O 1 ^ tto n'r: v ^ , — "r- 11 ,'' 




jn gFIj) 12 1 5 j<= jjKw ine making. Medium 77. 28^30C. 

IFFI 01217 !<=U.S. A.Usedinw hiskv-maldnBMediiim77 ?«-Tnr 
TT?T?T m oon iU_ ttt> t>_. j...^r • nr r: ' . — 



IFFI 01220 <= JIBProduction of yellow rice wineivledium 77, 28-30C. 

IFFI 01221 l^mP roducton of champagneMediuin 77 2R-^tf)r 
rppT nn^ R'i.j- ._. ^ ' • ' 



IFFI 01224 pedium 77, 28-30C. 



IFFI 01239 j<= JIBProduction of soy sauceMe dium 77, 28-30C? 




IFFI 01247 




%3^ n <_ k61atCd ^ Peison e-Production of shaoxin rice wine Medium 77, 



jFF I 01248 J<= Isolated by Sh ^ZhipingProduction of alcohdjSu1 n T77:28-30C. 
IFFI 012 49 |Used in food and medicine indu stry Medium 77 28-30(7 
IFFI 0 125 1 ' jpF" r " === ^ = — — ' 



IFFI 01252 



IFFI 01263 



j<- Dahuali Yeast FactoryPharmaeutic and 1 bread yeastMedium 77, 28-30C, | 
j^ U^^^^Pfennentationyea s tMedium 77, 28-30C. 

^USAProduction of whisky and liquor. Food and Fermentation Industries 1 :2, H 
1979Medium 77, 28-3 PC. 



J 

1 



IFFI 01270 f<=USAFroduction of alcohol "and distined spirits J^diuirr7T/28-3F(I 
IFFI 01276 |p Isolate d by Jin Peisong.Sake-makingMedium 77, 28-30C ' 
IFFI 01277 jProduction of alcoholMedium 77, 28-300^"^°^°°°^^ 
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' ■j-£- 1 _?2?.^_: Br ( jjB yeast-Medium 77, 23-30C. ( 

• *TO 9il§l. !<= Ha E rbing Yeast'i roductjon'of alcohol a"jid dlaiiied s^:Melium~77 28-30C % 
IFF! 01288 (Production of alcohol. Medium 77, 28-30C. ~ ' ~ ~" 

IFF! 0 1 2 89 i <= ^ ei j' n8 Test Instilute of Industry <= US §R. Production of alcohol from 
: jhydrolysate.Medium .77, 28-30C. 

JIFF T 01290 j<= USSR-Producti on of alcohol M edium 77, 28-30C." " 

J lfL9 T 2 ?J.-l^?£^^iuS^.Production of alcohoi.M^dium77, 2M0C'." ™" "~ 

,FF1 [ 01 292 jProduction of alcohol. Apxahrelbcka§n Bctbuetal .Medhjm 77, 28-30C. ~"~ 

IFF! 0 1 293 | <= AS 2536 <= USSR.Productioh of alcohol. Paca Lehukrpagcka§n 33Medium 77 
•28-30C. ' 

fF i!?J^l 2 j^ ; JSake -making-Medium 77, 28-30C . 

IFF! 01297 [ <= Dongwu Rice Wine Factory.Fennentation oflhaoxing rice~v^ne.MediumT7, ~~ 
[28-30C. * 



I FF! 01 299 'w Tsolated b y SR, P p J Aromatic Yeast A 15" Produces ethyl, used in the production of 
_ .^Iwoxm^nce.wine.Me^dium 77/28-30C. 

IFFI 0 I 300 ! <= Nan y an 8 Alcohol Factory NaVii^^o^of alcohol, ai^gly^eTmby raTboTiir 
Imagnesium process.Medium 77, 28r3QC. 

1 FFJ 01301 <= Nanyang Alcohol Factory Nan 6.ProdTIction"o™^ 

I FFI O 1 302 ;<= Qing Rao^ohol factory Qing 2Production of alcohol.Medhirr777, 28-30C ~ 
I FFI O ' 303 j<= AS 2/l4JProdu^bon^of alcohol.Medium 77, 28-30C. 

I FFI O I 305 ; <= AS 2 346 Wine making, and biological transformation of sterols.Mcdiiim 77, 

; 28-30C. 

IFFI 01 307 '^^ tai S P lrit Factory Yantai 5.Fermentation of alcohoranriiquofs.Medium 77, 

1J-F1 01308 ! <= Nan &Y an S Alcohol Factory Nangyarig Mixei^rod'lJcriOT of alcohol. Food and 

Fe rmentation Industries 1:2 , 1979. Medium "77. 28-30C. 
IFFI O 1 309 <- Jinan Alcohol Factory C.SXY7),Prc^ction of alcohoi.Medium 77, 28-30C 
TFFI 01 3 1 0 <=- Jinan Alcoh ol Factory.Production of alcohoi.Medium 77, 28-3 OC. 
IFF J 013 11 <= USSR Rasse Introd uction of alcohol ^Medi^m 77J 28-30C. 



IFFI 01328 <- Shanghai Yeast Factory.Production of bakers yeast.Medium 77, 28-30C. ~ 

JFFT 01331 <- SR1FFI .Beer brcwing.Medium 77, 28-3 QC 

JFF1 01 335 Shanghai Yeast Factory .Produ ction of food yeast.Mediurn 77, 28-30C 

IFFI 0 1 336 !<= Shanghai Yeast Factory L l <^ Gerrnany JBa ker's yeastMedium"77! 28>30C. 

TFFI O 1 337 Shanghai Yeast Factory L IT <- Germany Baker's y e^Medi uin 77, 28-30C. 

I FF 1 O 1 33 8 <= Shan S hai Yeast Factory L III <- Germany Bakers yeast, production of 
crgosterol .Medium 77, 28-3 OC. '..*■•*/. 

- 1 .r r J 01 339 <r ~' Shanghai Yeast Factory D. R. <= Germanyd Baker's V^stMedrum 77, 28-30C> 
IFF! 0 1 3 40 j<= S hanghai Yeast Factory Gerroen^Baler^ 77, 28-30C 

IFFI 0 1 345 Nil <= Huaguang Brewery.Beer brewingJMedium 77, 28-30C. ~~ ~ 
IFFI Q 1 346 [Production of alcohol from molasse^M ^unv 77, 28-30C. 

IFFI 01 347 | <= Su 8 ar Factory .Used in alcohol fermentation with high gravity worlMedlunT 
. j77, 28-3 OC, 



IFFI 0 1 348 Ko J i P rodll ction Factory of Gutian.Produces spirit by femeritation of non-cereal 
jplantsiMedium 77, 28-30C. 

. IFFI 01349 j<=Fu Jian Province.Prod uction of kojiccakeTMedium 77 28-30C 
IFFI 01355 



IFFI 01358 



<= Fu Jian .Production of xiao koji.Medium 77, 28-30C. 



< 



Fujian Agr o culture School.Prod uc^feedyeastMedium 77, 28-30C. 
<= Si Chuan Province <= USSR Rasse §n2.Ptoduction "of alcohol from" 
rn^asse^Me^um 77, 28-30C. 
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i IFF! 01361 f<= ( -^SR Dpo§0u .S-Z-4.Production of rumJigiT " .Medium 77, 28-30C 

IFFI 01362 \Tj;- JtaT ?J! 0m tOP fermentation ye7s.t'i354.Bi. -iop fermStionywsti^ 
l4 ^.ll'.ty- ofFloccula t ed.Medium 77, 28-30C. 



IFF! 01370 j^AS ! 2.4I7 L Fermentation of melibiose.Medium 77. 28-30C" 



IFFI 01382 



IFFI 01394 ,,; 

01396 
IFFI 013?7 



IFFI 01398 



IFFI 01399 



: AS 2.339. Aroma-forming ye ast, used in brewing.Medium 77 28-30C 



■JZ C han & 1 ' Winery Chang ioiwine-makingMed ium 189. 28O0C~ 
<= Changli Winery Chang 1 06.W ine makingMedlum 189, 28-300 . 



<- Changli Winery Chang 107.Wine m aking.Medium 77. 28-30P 

— m t * JZ* 1 " ~ " 1 ' ; — 1 i i 



^TJp" 3 "^' Winery Chang 1 08.Wine-maM ng.Medium 189,28-30C. 

— f~^\ I • i-ir ~. " _ ■ "' ■•* < 'T-.u 



IFFI 01401 



IFFI 01405 



IFFI 01408 



: ~ Cha "gli Wine Factory Chang 113.Win e making.Medium 189. l&Anr 

'= Phanoli Win*»*-tr Pko«« 101 XTTl 1 • ^ * i. "~ „ " ' 1 — 



^Changli Winery Chang i21.Wine-makingJMedium 189, 28-30C 



: ~_Qi"ghai.Beer brewing.Medium 77, 28-30C. 




:- Yi-Mian-Po Winery.Production of white wine with 18% alcohol 
jftolerance.Medium 77, 28-30C. " 



Guan g Dong SuiarFactory.P roduction of alcohol .Medium 77. 28-30H 1 
related by Shen-yang Brewery.^rom Japan's beer. Brewing ySS 77, 1 



IFFI 01413 facing Shuang^ 2R .c tnP 
IFFI 01414 1 ' • ^ u == 



„ . , ~ " J "--"-. J feiv^uiuiii //,ZO-J UU . 

b-30C n8 FaCtOIy ' XiCUn ' GWang Zh ° U 1 ° 9 ** et orewingj^edium 77/ 



IFFI 01415 F 01 Winery San Die go ,The Republic of Cuba.Cuba No. 1. Production of 
_pJm.liquors,Foodfodustry,No.l, 1963ivledium 190.28-3 0C 



] * ■ :^^^cuiu«i jyu, Zg-JUt ;. 

.221^1)2^^^77^^ W8h ^P^^^vation by SPJFFLProduction of 

0 US fe ^ Wi ".!^ ReC ° ^g-fi° m ^01203.Wi ne makingj^edium 77.28-30C 
U'.bl Q1424 ^Wine malnngjyfedium 77, 28-30C 



! %- Su2hou 011 Che m istry Factory.Production of alcohoi. Medium 77. 1*-^ 
^^J^^i^^ ^^n^Todnclion of yellow rice wineJvled ium 77, 28-30C. 



IFFI 01445 |S~r 1 l a "^ ai ^ c f ho1 . Fect Q ry.Production of alcohol by using wild plants. Foodand" 
— ^eimentationlndustnes 1:2, 1979.Medium 77,28-30C. 



IFFI 01446 



IFFI 01447 



<- Zhe Jiang Chun An Spirit Factory. Production of alcohol by use wild 
plants. I annm tolerant,h»gh temperature tolerant-Medium 77, 28-30C. 

* To/O n + l-iy-l 1 PT> 'I I ■ I 'T "¥-♦ « * . " ' 



177, 28° 1 3 a ?C. by SRIFFI " F '° m dried yoe^t of England: Production of breadMedium 



IFFI 01448 



IFFI 01449 



IFFI 01450 



<- bolag by SRIFFI. From dried yeast of England. Production of breadMedium 



rzjpein ^reduction of sherry wineJvledium 77, 2 8-30C. ~^ ! — 

sJocr^^ maldn8 ' F<>0d 31,11 Fermentation ledustri w 1 :6-13, 1 990 Medium 77,' 



j ^^gpjjav mJBeer brewing.Medium 77, 28 -30C: ' 

1C ^ugosiaviaNlksiC 3-10-78 No.96.Be^ brewingivledium 77 2*S5c 
'== Ado 1 1 0A r-..u_ \i:,r._. t _, i ^ >__ • 



| | . — ,.., ibJ .^uiu UI /;,^o-j»o, 

IFFI 01455 7 A • ? " 90 <= L Cuba No.2J>roducesrum liguors from sugar-cone molasses- 
jglycerol ferment, by sulfite pro. OJvIe dium 77. 28-30C v<*s!>es, 

5^- t A ». I j» » i T. r™ 1 "" ■ 1 1 — ■ . u 



IFFI 01465 



[77 ^'SoC ° f APPk Wine ' in Bretaene ' France J*roduction of Apple wineJvledium 



■ f . . u _ _ ^ _ < 

lgg I _0I486J<= SUM y-3J3eer brewingMedjum 77, 28-30C. 
IFFI 01487 j<=SJJMy-4 Production of bread [and alcohoLMediu m 77. 28^300 

' J ~ ** ' * " ' ■ u^ --- -•- , , 
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.; IF FT 01488 
IF FT 01489 
IFFI 01490 



. C: ' P 

;<- SnuvJ y-5.Warm tolerant alcohol yielding yeast; production of bread Medium ii 

|28-30C. 

}<= SUM y-6 <= Japan Asahi Ethanol Co. LTD.Production of alcohol by using ""' 
jvarious grain Medium 77, 28-30G. 

'<= SUM y-7 <= Japan. Production of alcohol by using various grain Mediuni~77 
28-30C. 



I FF! 0 1494 K= SUM y-1 1. Produc tion of alcohol by using various grains.Medium 77, 28-30C 
I FFI 0 1 495 !<= SUM y-1 2Production of alcohol by amyio process.Medium 77, 28-30C. 
SUM y- 5 4. Beer 'oi"ewing.Medium 77, 28-30C. 



II- JT J. \J X'-tV I 



IFFI 
IFF! 
IFFI 
IFFI 



01498 
01499 
01502" 
01505 



; = SUM y-1 5.Productio n of alcohol by using sweet potato.Medium 77, 28-30C. 
:= SUM y- 1 6.Beer brew7ng.Medium 77, '28-30C. "* 



!<= SUM y-20eer_brewing.Medium 77^28-30C. 
|<= SUM y-28.Beer brewingMedium 77, 28-30C. 



TFFT 01 506 !<= SUM y-29.Beer brew ing,Medium 77~28-30C. 
IFFI 6 1 507 ' 
TFFT 0 1 508 







j<= SUM y-33.Beer brewingMedium 77, 28-30C 
;<= SUM y-34.Beer brewingMedium 77, 28-30C. 



IFFI 01516 



i<= SUM y-44 <= Ji Nanyang Distillery (Nanyang Yeast).Production of 
jalcohol.Medium 77, 28-30C. 



_IFFI 015 17 
TFFT 01520 
IFFI O I 52 1 

IFFI 01522 
IFFI 01525 



i<= SUM y-47.Production o f alcohol from sawdust.Medium 77, 28-30C. 

■<= SUM y-52.Production of soy sauce.Medium 77, 28-30C. 

:<= SUM y-53 .Production o f soy sauce.Medium 77, 28-30C. 

;<= SUM y-55 <= Beijing Institute of Fermentation.Production of alcohol Medium 
!77, 28-30C. 



IFF I 
TFFT 
IFFI 
IFFI 
TFFT 



01526 
01539 
01540 
01 54 1" 
01 559 



!<- SUM y-1 109 <= Shanghai Yeast Factory (East Germany Bread Yeast). Production 
[of yeast.Medium 77- 28-3GC. 

<= SU M y-1 10 <= Shan ghai Yeast Factory .Beer brewirig.Medium 77, 28-30C. 
:<= SUM y-I42 <- USA.Bottom fermentation of beerMedium 77, 28-3 OC. 
i<= SITM y-143 <= USA.Botto m fermentatjon of beer.Medium 77, 28-30C. 
.;<= SUM y-144~<= USA-Bottom fermentation Of beer.Medium 7*7, 28-30CT 



IFFI 01560 

I FFI 01567 

TFFT 01571 
J FFI 01 572 
IFFI 01574 



TFFI 01588 



IFFI 01589 



j<= Tong Hua Winery No.3.Wine making. Medium 77, 28-30C. 

|<« Shanghai Institute of Brewing 2.096.Production of yellow rice wine.Medium 77 " 

i28-30C. • 

;<= Shanghai Institute of Brewing 5.0 1. Production of yellow rice wine.Medium 77, 
I28-30G. 

;<= Shanghai Yeast Factory 2.300.Used in food and medicine industry.Medium 85 

j28-30C. 

!<= SIF1 2 .303.Productio n of dried yeast. Medium 85, 28-30C. 

j<= S1FI 2.307 <~Nei-Jiang Soy Souce Factory .Production of soy souce .Medium 85 

I28-30 Q ■ ; .: ■ 

j<= S1FI2.345 <- Guangdong Jiangmen Sugar Factory .Fermentation of 
jalcoholJMedium 85, 28-30C. 



TFFI^01596 
IFFI 01597 



IFFI 01599 



!<= S1F1 2.348 <= Guangdong Jiangmen Sugar-cane Chemical Factory.ContSnuous 
ifermehtation of alcohol JVledium 85, 28r30C. 

[<= S1F1 2.542 (Yan -tai 39) AVine "n^kihg.MediumT5","2830C. "*~~~ 

|<= S1FI 2.602 <= Shunde Sugar Factory of Guangdong.Ferinentation of glycerin or 
jalcohol by sulfite process-Medium 178, 28-30C. 

J : <= GuoQiang Food Factory in GuangZhou,No.24.y-l. Production of yeast from 
jmolasses.Medium 77, 28-30C. 
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IFFI 01600 



IFFI 01601 



IFFI 01602 



IFFI 01604 



IFFI 01605 



IFFI 01606 



jFro* 
28'. 



Netherlands active dried yeast. Production.; "yeast from molassesMedium 77 



<- England.y-3. From English active dried yeast. Production of yeast from" 
molassesMedium 77, 28-30C. * 



<= 



Shanghai Yeast Factory .y-4. Product! on of yeast from molasses.htedbnTTT^ 



28-30C 



85 2^300 06 <=Nei_Jiang S ° y Sauce Facto"ry 57Production of soylau^eSditTm 



<- SIFI A-6.Production of kiwi fruit wineMedium 77, 28-30C 



IFFI 01610 



IFFI 01615 
IFFI 01616 



IFFI 01617 



±1 jjFI A-20 ■Production of kiwi fruit wineMedium 77, 28-30C. 



<-XiangShan Spirit Factory, GuangxLQuan ZhouFroduction of xiao-qu 
spintMedium 77, 28-30C. 



?7^ ghai firewin 8 Fact °ry (2091).Production of yellow ricrwine.M^Su^77~ 
28-3 OC. y 



K= TDMJBr ead I yeast Medium 77, 28-30C. 

<= Hunan Institute of Light Industry Shu No. 1 .Wine making".Medium 77, 28-30H 



IfrFI 01 620 j<= NMDLI No.27.Production of alcoholMedium 77, 28 30C. 



EFFI 01 625 f~ SWI 2 3 1 3 <= Guan 8 don 8 sh » To " Sugar Factoiy Production of alcohol from 
^concentrated wortMedium 77. 28-30C. ui mm 



JFFI 01 626 j j<= SUM y-3Q.Beer br ewing.Medium77. 28- 30C. 
IFFI 01702 f<=NMBLI.Production of Chinese liquorsMedium 77.28-30C 



IFFI 01703 i^SgSM<=H ua Guang_BreweryBeerbrewinglMedium 77. 2 8-30r 
IFFI Q1810 S<= Japan.Sta ndard haploid strain MATaJvledium 77, 28-30C . 
117171 01 8 1 1 ^ = Japan.Standard haploid strain MATaMedium 77. 28-30C 



<- Canada.Standard haploid strain MATaMedium 77, 28-30C. 



IFFI 01813 j<= Can ada-Standard haploid strain MATaMedium 77. 28-30C~ 
IFFI 01815 |<= NCYC625^Saccharifying yeastMediu m 77.28-30C " 



=1 



IFFI 01816 |<=NCYC 860Harloid strain MATaMedium 77, 28-30CT 



IFFI 01818l^NCYC 975. Product! on of alcohol from cane molassesMedium' 77"28-30C 



■» .... ^ ^ ^ ■ — — *r V^J J.A wiji V>U11V# MAX KJi Ul>J C^O IV 

IFFI 01 821 |<= AS 2.1396.Used for bread-roakingMedium 77, 28-30^ 



ff^j |<- France. From active dried yeast. Used for bread-makingMedium 77. 28-30C 



.i^£.f. UI 823 p- BADY B2. From active dried yeast. Used for bread-makingMedium 77, 28-30(5! 



IFFI 01824 



77 2r30C k (=DD IADY) ' Fr ° m a ° iiVe ' d " ed yCaSt US6d f ° r bread - ma king Medium 
IFFI 01825 j|<= Austria. From fresh y east. Us ed for bread -makingMedium 77 28-3nr 

fL'L'T r>^* ^- -r^ . - — T ir J "r^" ■ ?. . * 



IFFI 01 826 |<= USA. From dried yeast. Used for br ead-making Medium 77, 28-30C 
EFFI 01827 |<= Denmark. From active dried yeast Used for bread-malring.Medium 77, 28-30C. 



IFFI 01 g ^lbrr Australia. From fresh yeast. Used for bread-malrineMeriinm 77 ?ft-Wr 

TTTTTT A\ -t o^rTT^ I T I r — ■ i - c=v ^g^c = — , ; -• * - . 



— — -~ ' 1 - — :n.r w * ^' wv * „ u UJJI [.'> ^-°-->uv^_ 

IFFI 0 1 829 <= Denmark. From fresh yeast. Used for bread-makingMedium 77, 28-30C. 



-^^"•■n * w » j ^„v U tu, t/ioau-maiuii^j 

IFFI 0183 0 jj<= Finland Us ed for bread-makingMedi um 77, 28-30C. 



^^^.j^^!^^ °f pressed baker's yeastMedium 77 2«^nr t 



IFFI 01 832 ![<- Finl and Product) (hi of active dried yeastMedium 77,28-300 



IFFI 01833 |j<= Finland Production of active dried yeastMedium 77, 28-3 PC 



IFFI 01 834 |<- Finland From fresh yeast. Used for bread makingMedium 77, 28-30C 



I^ 1 01835 j<- Austria, From active dried yeast. Used for bread-making Medium 77, 28-30C. 



IFFI 0 1 836 P~ Netherfand s. From active dried yeast Used for bread-makingJVtedium 77, 
328-30C. 



IFFI 01837 |<=USA.Fm73 > .Used for bread-makingMedium 77, 28"3oc! 
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UZfi °.L 83 _ 8 l < r.lirA F ; 53 - Used f °^read-making.Jv1edium V /, 28-30C 
■ W 839 _l <= U SA Red B 1 , FLBR-27u sed "for b7ead-n7alang.Mediu,n 77~28-30C 

I FFI 01 840 |<= NCYC 1 065Medium 77,'2l-30C. ' 

IFF] 01841 K^NC^Sj.Medi^TJ.aSOOC. 

TFF .L9; 184 ^ R = NCYC 857.Medi^"g^:3l)C: " " ~ 

1FFI o 1843 "|<= NCYC 858.Medium 77," 28-30C: 

IFF! 01844 '<= NCYC^859.Medium 77, 28-30C. 

.EL2. 1 84 .L j<^IMAS. Auxotroph MAT a his-6, ade- 1. Medium 77, 28-30C. 
I FFI 01 846 ;<= SRIFFl.Medium 77, 28-30C, 



IFFI 01847 ! <=Bei j in 8 6rewefy.Sporulation. Food" and Fermentation Industries 3 13-17 
jI990Medium 77, 28-30C. " 

IFFI 01.848 .^ = Q in eOaoBrewei7.Sporulation. Food and Fermentation Industries 3- 13-17 
!]990Medium 77, 28-30C. 

IFFI 01 849 -.<= NCYC 1 298.Medium 77, 28-30C. 

1FF1^Q1850 iM edium 77, 2 8-30C. 

IFF! 0 1 855 ;<= Den m ark;(=n2-A=Carlsbcrg 224).Beer"D7ewing.Medium 77, 28-30C. 
IFFI 01 856 i<= Denmark.(l 12-B).Beer brewingVMedium 77, 28-30C. 
,F PJ_92857 _'<= _benmark.(i »2-C).Beer brewing^Medium 77, 28-30C 
1FP J_9JA 5 _?. j^Z Penmark (] 1 2-D).Pro fo ction of ale bee r .Medium 77-28-30C. ~~ 
IFFI 01 859 |<= Denmark.( 1 1 2-F),Beer brewing.MediumT7, 28-30C 



I FFI 0 1 892 :!T /MA^-Used for the production of active dried wine yeast. Acta Mycolocica 
iSinica 9(1): 73-78. 1990.Medium 77, 28-30C. ■ : 

1 FFI 01 893 lMAS.Used for the production of active dried wine yeast. Acta Mycotica 
ISinica 9 (1): 73-78, l990.Medium 77, 28-30C 
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